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Triumphant Return

Crew of Schooner
Into the Ice Floes of

Seal
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With their, tow line swung over ths-- r shoulders, after their da work

It dene aiti they have earned a well-wo- n rest, the men are dragging their
"fur" In aaeka ever the anew. Often theee crewe bring In haula valued at
$5,000. The ecal Induatry la one of the blggeet and aach year the output la
greater, and the fura command a higher price.

Rest Rooms For
Rural

Rest rooms hare been established In
more than 200 c untles In the United
Statea to meet the needs of the coun-
try woman In town on business. They
provide a place, says the United States
department of agriculture, where the
farm woman has a right, without ask-ln- r

any favors, to the use of facilities
for rest and refreshment. They have
been established by women's rural or-
ganizations In with other
local organizations, with Individuals,
and with village, town, or county au-

thorities; by business corporations
operating private city markets, and
by Individual merchants. Where farm
women's organizations have been In
terested In establishing rest rooms, lo-

cal farm women's clubs have been able
to aroue the necessary community In-

terest In the need for rest rooms to In-

sure their financial support. This has
been done through with
other local farm women'a clubs, with
organizations of women In town, with
civic leagues, with chambers of com-
merce, and with county agents.

In with other dabs In
establishing a rest room, any local
farm woman's club may take the Ini-

tiative. Opportunity Is given at dub
meetings for discussing the need for
a rest room, and other local dubs may
be asked to arrange similar discus-
sions. Such la facilitated
In rural communities where local duba
meet together for Joint aesslona three
or four times a year.

Through their organizations town
and country women have
In providing rest rooms near railroad
stations, where the waiting-roo- fa-

cilities at the stations were Inade-
quate. Tbey have In estab-
lishing libraries which provide conve-

nient and adequate rest rooms for town
and country women. Aroused commu-

nity interact frequently results In se-

curing a vacant room In the town hall,
county courthouse, public market, or
other public building.

Frequently the county agent, as the
representative of the rural lntersets of

county, will take the Initiative and
secure the of the cham-

ber of commerce or the county commis-
sioners.

Frequently rest rooms are provided
In dry goods stores and In grocery
stores. A rest rom at Kalamazoo.
Mich., has been in use since 1882. and
has become the common meeting place
for country people living In different
direction's from the dty. The number
of country women dealing with these
buslnes bouse warranted the estab-
lishment of rest rooms by the proprie-
tors to meet the needs of their cus-

tomers.

Widows' Pensions.

An act of congress of October 8.
1917. provided that from and after Its
passage "the rate of pension for a wid-
ow of aa ofleer or enlisted man of the
a nny, navy or marine corps of the Unit"
ed 8tates who served In the Civil war.
the war with Spain, or the Philippine
insurrection, now on the pension roll
or hereafter to be placed oa the pen-a- le

roll, and entitled to receive a less
rate than hereinafter provided, shall
he construed to affect the additional
allowance provided by existing pension
laws on account of a helpless child or
chlM under sixteen years of age." This
law nude S23 a month the uniform
rate for all soldiers' widows tken oa
the pension rolls at less than that rate
.r who should thereafter be placed oa

tlir pension roll.
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Women

After Successful Trip
the Frozen North

Efficient Lovemaking Man
Is One Favored by Majority

of Women, Asserts a Writer

To a woman the moat Interesting
thing about a man ia his relation to
women. Ills manner of loving or re-
fusing to love Is what really Interests
her. According to a writer In the New
York Mall, when a woman meets a
man she sizes him up, not as a lawyer
or a musician, or an actor, but aa
lover. What sort of a husband would
he make?

Says Miss Sydney Shields, once a
newspaper woman, now an actress: "A
certain physician, a friend of mine,
once told me that, other things be-

ing equal, a woman would In nine
cases out of ten choose a man who had
loved many women In preference to a
man who had loved none. Most scien-
tists agree with this."

I think It Is Havelock Ellis who ex
plains It In this wise: "Experience
with many women glvee a man's choice
greater value, and. secondly, the more
a man has sinned In this direction
the greater the woman'a chance to
raise him to her own level. Every
woman will admit that she prefers the
man whom other women desire. As
"Abe" Potash remarks, a woman looks
on every other woman as a competi-
tor. Even If other women don't really
desire the husband whom she loves,
she will still imagine they do, and
woman'a Imagination let loose Is a
fearful and wonderful thing.

"I have discussed this subject with
different kinds of women. The con-
sensus of feminine opinion seems to
be that the wholly Inexperienced Ro-
meo ia a plll.' The man of the world
knows how to make love, they aay
and that'e the thing with
women. Be makes the beautiful wom-
an think that she la Intelligent, and
the Intelligent' woman think ahe la
beautiful; he Is at all times the mas-
ter of the situation, and women, even
modern ones, adore a masterful man."

BACK YARD POULTRY
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Uncle Sam expects you to keep hens
and raise chickens, even though you
do reside in a town or dry.

Two bens In the back yard for each
person In the house Vlll keep a fam-
ily In freah eggs.

The smallest back yard has room
for a flock large enough to supply the
house with eggs. The cost of main
taining such a flock la small.

Table and kitchen waste provides
much of the feed for the hens and
they require but little attention.

An Interested child, old enough to
take a little responsibility, can care
for a few fowls aa well aa a growi,
person.

Every back yard should contribute
Its share to a "bumper crop" of poul-
try and eggs In 1918. Perhaps not
all will And It profitable to raise
chicks In town, but nearly everyone
can well keep a few hens. The ob-
jection to the "crowing of the cock"
can be overcome by keeping no code
This will not affect egg production In
the least.

The house for the back-yar- d flock
should be inexpensive. A pfitno box
or other large box may readily be
converted Into a soluble residence for
the bens, and the runs may be very
small.

Good bens, well cared for, wDl pro-
duce from ten to fifteen doses eggs
annually.

In time of peace the back-yar- d flock
aay be regarded as a treatable rec-
reation; la tlase of war, a patriotic
doty.

Bay a few hens aaat start la at once.
AH hens are laytac aow er wtB be

Wastefulness Is Sinful; It
Is a Crime When the Nation

CaNs for Thrift Pointers.

The lover of thrift Is often confront-
ed by directions for household econ-
omy emanating, as trial shows, from
abstract, rather than" practical, domes-
tic science. Try these suggestions
from an New England
housewife :

1. Eggs are not needed for a rice
pudding.

2. Milk Is not needed In cake made
with baking powder.

3. Milk Is not needed for any kind
of whole wheat bread. Even when
milk abounds and la cheap, water Is
preferable.

4. Half, or even quarter, of a yeast
cake will raise a good amount of bread
for baking.

5. "War Cake" which calls for a
package of raisins and much shorten-
ing Is not economical.

6. Do not allow a servant to throw
out remnants of shredded wheat left
In the bottom of the box. More than
a cupful Is often so lost.

T. An unstrained soup made from
remnants of yesterday's meat makes a
good meal. No meat course Is re-

quired therewith.
8. Are you careful to make as

many plea aa possible from one
squaahT

9. Are you careful to allow every
bit of the white to drain, or to scrape
It. from an egg which you break!

10. Neither broken crackers nor
the crumbs In the bottom of the box
should be thrown away. Use them
for flsh. oysters, etc.

11. Memoranda of all sorts, as well
aa rough drafts of Mas, may be kept
on pieces of wrapping paper. Thla la
the kind of economy whlih good house-
wives practiced during the Civil war.

12. Remember that the old New
Englander considered wastefulness,
even among the rich, sinful. It Is a
crime when the nation calls for thrift.

Florence Mary Bennett of The Vigil
antes.

Much in Little.

Nearly all of the principal dt-ie- a

of England have policewom-
en.

The French "horizon blue" Is
said to be the best color for a
military uniform.

Louisiana, Texas. Arkansas,
California and South Carolina
are the leading statea In rice
production.

The Dominican republic con-
tains a greater amount of vir-
gin land than any other lijand
in the West Indies.

Little children of Montenegro
attend small flocks of sheep
while the older folks are busy
with war work.

How Germans Destroyed
the Forests and Orchards

in Belgium and France

Apart from their cruelty to human
beings, one of the worst offenses per-
petrated by the Germans in Belgium
and that part of France which they
have overrun is the destruction of
trees, notes the Indianapolis Star.
Wantonly to destroy orchards and for-
est trees as they have done for the
purpose of making a desert of the land
that bad been like a garden ia a crime
against dvlllzatlon. In Belgium they
cut the forests, not as they cut their
own. where only a certain number of
trees are allowed to be felled each
year, but aweeplngly, leaving the land
denuded. A hundred years will be
needed to restore theae forests, and
trees are needed for the welfare of
every land.

I
In thla country we have been too

careless with our forests; they have
not been protected as they should be
since the pioneers first cleared enough
of them away to make the farms. Now
we are beginning to realize their value
not only aa a direct source of revenue,
but as an aid In conserving moisture
for cultivated landa and also as s
source of beauty. And If one wishes
to look at the matter commerdally,
beauty of landscape la In these days
recognised aa a distinct and valuable
asset. There is needed more trees
and a wider and better understanding
among the people as to what may and
should be done In the way of planting
trees and Improving forests.

It Is among young people that this
Interest In trees must be cultivated;
they must learn the Importance of or-
chards and forests and If a love for
trees can be Inculcated It will prove
Itself In years to come by many a tree
that Is a glory to the land.

For the Temporary Repair
Of Ireken Spectacle Lent

Those who are so aafortunate as
to have to wear (lasses know what
Inconvenience and discomfort are
caused by breaking a lens and hav-
ing to watt for a new one. Matters
are helped some If a repair can be
effected, states aa authority. This ts
not always possible but If the break
Is a simple fracture, the following
method produces a good repair:

Soften gum shellac In alcohol and
apply It to the edges to be cemented.
Press the edges firmly together and
boid la position for a few annates.
Then toy taw leas ea a pad of cotton
or soft dock for aa hear or two, so
that the shellac may harden eaoaeh
to staad nsage. Note that taw akeHee
Is act to be dJaeolvee la the alcohol

soften aatU K eaa be
a eages ef the ajaam,
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The rear', at the -- prinr
And day's at the morn;

Morning's at seven
The hillside's dew pearled.

The Urk's on the wtnr.
The snail's on the thorn,

God's In his heaven,
All's right 'with the world.

Kobt. Browning.

CONSERVE WHEAT.

The following recipes will be found
useful In saving wheat flour, to be used

at all meals that
are not wheatless.

C embinatlen
Bread. Take one
cupful of oatmeal,
one tablespoonful
of salt, two ls

of sirup,
two cupfuls of
boiling water, a

tablespoonful of fat, two cakes of
yeast dissolved In a half-cupf- of
luke-war- water; one cupful each of
rye. corn flour and entire wheat flour
with one three-fourth- s cupfuls of
white flour. Pour the boiling water
over the oats, rye and corn flour, then
when cool add the other Ingredients.
Knead well, let rloe, mold Into loaves,
then when double In bulk bake In a
moderate oven. This bread saves 00
per cent wheat.

Oatmeal Bread. Scald two cupfuls
of oatmeal with two cupfuls of boiling
water; add a tablespoonful each of
fat and salt, four tablespoonfuls of
corn sirup and a cake of yeast dis
solved in a half-cupf- of warm water ;
mix and add Ave cupfuls of wheat
flour: knead well, let rise until dou
ble Its bulk and make Into loaves;
when light bake In a moderate oven.
This makes two loaves.

Rye is very scarce and is not now
on the substitute list: it may be used
as usual with flour It one has a sup-
ply, but cannot be purchased as a sub
stitute any longer.

Oatmeal Betty. Take two cupfuls
of cooked oatmeal, four apples cut
fine, a half cupful of raisins, a half
cupful of sugar, a fourth of a

of cinnamon; mix and bake
one-ha- lf hour. Serve hot or cold. Any
dried, fresh fruits or ground peanuts
may be used In place of the apples.

Cornmeal Bread. Take two and a
half cupfuls of skim milk, a table-
spoonful of sugar or sirup, two

of fat, two of salt, one and
a third cupfuls of cornmeal, four and
two-thir- cupfuls of flour, a cake of
yeast dissolved In o half-cupf- of
warm water. Add the flour gradually
after all the other Ingredients are well
blended and knead well. Let rise,
knead again and mold Into loaves.
When double In bulk, bake In a mod-
erate oven for at least an hour. This
makes two loaves. In most homes
these days you never see the ordinary
wheat bread; everybody enjoys the
substitutes so well.

1 wonder if the sap U stirring yet.
If winter? birds are dreaming of a

mate.
If frozen snowdrops feel as yet tb

sun.
And crocus ores are kindlmg one by

one?
C. RossetU.

SOMETHING, GOOD TO EAT.

For the meatless days and meatless
meals we like variety and at the same

time to keep within the
limits of the family
purse.

Walnut 8auaage.
jC-waa-

ssB M!r balt cupful of
boiled rice, half a cup
ful of stale bread
crumbs and a cupful of
ground walnut meats:

add one tablespoonful of olive oil, one
egg, salt, pepper and sage to taste.
Shape In small cakes and cook slightly.

Swedish Fish Soup. Make a stock
by cooking the heads, tall, fins and
bones of any white flsh. In cold water
to cover; add a slice each of onion,
carrot, a bay leaf and a few pepper-
corns. Cook slowly for one hour, then
strain and thicken with two tablespoon-
fuls of flour and butter cooked togeth-
er using one quart of the stock, with
salt and pepper to taste; add a pint of
milk Just before serving.

Chicken and Chestnut Salad-M- lx
half a cupful of diced chicken with
half a cupful each of celery cot fine
and chestnuts cooked and cot In slices.
Add two tablespoonfuls of finely chop-
ped green peppers, salt, paprika, and a
dash of red pepper. Marinate with
French dressing and serve with may-
onnaise dressing.

Nut and Cheese Roast-- Cook two
tablespoonfuls of chopped onion la one
tablespoonful of grated cheese; a cup
ful of notraeats and a cupful of soft
bread crumbs moistened with a little
water from the pan In which the onion
was browned; season with salt, pepper
and the Juice of half a lemon. Poor
Into a battered baking dish and bake
until brown.

Chicken Pie-Co- ok n four-poun- d

chicken until tender, after disjointing
It; pot Into a deep baking dish, with a

whole onion finely chopped;
thicken fire cupfuls of the chicken
broth with three tablespoonfuls each
of flour and butter cooked together.
Cover with a rich crust, leaving plenty
of vent for the steam to eaaspe who
cooking. A short time kax.V-- j
Is served poor Into It a BsBaa&pfal or
more of sweet cream, or laddaa; that,
beat aa eaa; Into a half-cupf- of salsk
to add richness to the. gravy.

Who bu not wanted, does not guess
What plenty Is who has not groped

In depths of doubt and hopelessness.
Has never truly hoped.

-I- tiley.

WHOLESOME BREADS CONTAIN.
INQ NO WHEAT.

Rice and various breakfast cereals
may be used In griddle cakes and gems.

thus taking the
place of flour and
making a most ap-
petizing and nutri-
tious bread.

Oat Crackers
Take two cupfuls
of rolled oats, a
fourth of a cupful
each of molasses

and milk. 1 tablespoonfuls of fat, a
fourth of a teaspoonful of soda and a
teaspoonful of salt; mix well and roll
out In a sheet, then cut In squares.
Bake for 20 minutes In a moderate
oven. This makes three dozen crack-
ers.

Cornmeal mush cooked a lone time
then molded can be sliced and fried
for breakfast. The addition of chopped
nuts, cheese or flnely minced meat of
varloua kinds may be used In the mush.

Baked Oatmeal and Nuta-Ta- ke
two cupfuls of cooked oatmeal, a cup
ful of crushed peanuts, a half cupful
of milk, a teaspoonful of vinegar, a
fourth of a teaspoonful of pepper and

Vt teaspoonfuls of salt; mix together
and bake In a greased pan for 15 min-
utes. This serves five people.

Cornmeal Patties. Scald a pint of
cornmeal with a cupful of boiling wa-
ter, rub In a tablespoonful each of
vegetable oil or a teaspoonful of fat
and salt, two beaten eggs and a half
cupful of skimmed milk. Drop from
a spoon on greased tins. Bake until
brown, serve hot. Nice with gravy to
take the place of Yorkshire pudding.

Cora flour used as any other flour
with egg and milk, makes fine griddle
cakes.

If you were busy beinc kind
Before you knew It you would find
You'd soon forset to think 'twas true
That some one wae unkind to you.

Rebecca Foresman.

GOOD MEAT SUBSTITUTES.

The following are well-trie- d recipes
gathered from many sources, which

will be found worth
while:

Peean Losr.
Three cupfuls of .

boiled rice, one
cupful each of
cracker crumbs and
chopped pecans,
one-ha- lf cupful of
skim milk, the

yolks of three eggs, grated onion, pep-
per and salt for seasoning. Mold In a
small loaf and bake.

Tomato Nut Loaf. Take one cupful
each of chopped nut meat, cooked rice
and tomato pulp, one egg. 1H tea- - j

spoonfuls of salt, a half teaspoonful of
pepper and a teaspoonful of chopped
onion. Mix the Ingredients, adding cel-
ery salt, or sage If desired. Shape
Into a loaf and bake SO minutes.

Gnocchl. Into h cupful of
vegetable fat stir h cupful
each of cornmeal and cornstarch, add
a half teaspoonful of salt, and gradu-
ally two cupfuls of scalded milk, stir
constantly. Cook for three minutes,
then cool slightly and add the well-beat-

yolks of two eggs and one-four-

of a cupful of grated cheese.
Then add the whites of two eggs beat-

en stiff. Put Into a buttered baking
dish and sprinkle with one-hal- f cupful
of grated cheese over the top. Bake
carefully In a hot oven for 30 minutes.

Fish Leaf. Take one cupful each of
salmon, bread crumbs and hot milk, a
half teaspoonful of salt, an eighth of
a teaspoonful of pepper and two eggs.
Itsb the flsh fine with a potato mash-

er, add the milk to the crumbs and
melted fat. and seasonings, then com-

bine with the flsh. Add the n

eggs, put In a greased baking dish
and bake or steam. Serve with a white
sauce with the salmon liquor added ,

to It If liked. Tomato sauce Is also
good served with this loaf. Peas In a
sauce poured around the loaf are an
addition which will add to the food
value, of the dish.

Placing Oysters In Salt Lake.
Plans have been made to begin the

propagation of oysters In Bear River
bay. Salt lake, Utah, this spring. Ex-

periments and adenUflc study of con-

ditions have Indicated, to the satis-
faction of the state flsh and game com-

missioner, that the enterprise is a
tfcnwmtftilv feasible one. Analvata hae
shown that the percentage of salt in j

the water to practically the same as
ia ocean oyster beds.

he Sat Apart.
We were talking across the aisle.

Presently the girl who sat alone lean-

ed over and said: Ton and the lady
take this seat. I'm not together."
Chicago Tribune.

Tipped Off.
SbavOaagii K I had known wbftt

a feat yea were I never should have
married yon- .- Mr. Gnaggs Tosj
nrtaft have guessed It when I proposed
to yon." Judge.

I gP't " Meat

(psdal XaformaUoa aarvloe, Uatud Statea Department ef Afrtculture.)

CONVERT NATION TO CHEESE WOMEN'S TASK

aaeBBBaaBB. aEVaat; I anaBaaaaaaaBv'y''' aaaaBSsaBBBBBBSss aCaasA. bbbbkbbbbbI
",vK'"4aaaaaBUkBBBBBBBBBBBLBaBBBaaaBBBBBna bKbbbw aaaaaaiBhaaaaaaBBr

ISBBBBBBBrBBBBBBBBn aBBBBBm

5-- j. w - !2?C2' sfrSH

? - I I '--

Women Food Specialists in Washington Entertaining Officials ef the United
States Department ef Agriculture and the Food Administration at a Cot-
tage Cheese Luncheon.

COTTAGE CHEESE

AS STAPLE FOOD

Thirty Billion Pounds of Skim
Milk Available for Making

Substitute for Meat

IMPROVED WAYS OF SERVING

Federal and State Aganelea Organized
to Convince American Heuaswlvea

of Great Value Haw to Make
Some of New Dishes.

Almost 30.000,000.000 pounds of skim
milk are available for making cottage
cheese. Skim milk made into cheese
Is seven times more valuable as a food
than as a feed for live stock. A pound
of cottage cheese used In the home
releases a pound of meat for shipment
to our soldiers.

These were the actuating principles
behlLd the organization of a cottage
cheets demonstration corps of the
dairy division. United States depart-
ment of agriculture, which recently
undertook a nation-wid- e drive to make
luuagc tpewe a Biapie iooa inrougn-ou- t

the" land. Forty-seve- n women
specialists from almost as many states
.make up the corps that will carry the
message.

These women have been In training
In Washington for several weeks learn-
ing how to make cottage cheese and
how to serve It la the newest and most
attractive dishes. In the accompany-
ing picture they are shown demon- -
stratlng their new creations in a
cottage cheese luncheon to officials of
the department of agriculture. The
luncheon was held In one of the rooms
of the dairy division. Among the
guests were Assistant Secretaries Carl
Vrooman, Raymond A. Fearson and
Clarence Ousley. Dean H. L. Bussell
of the food administration, chiefs of
several bureaus and a score of the
department's food snd demonstrating
experts. Hert Is what the guests ate :

COTTAGE CHEESE LUNCHEON.

First Course Astonishment
Cream of Cottase Cheese Soup

Croutons.
Second Course Interest.

CetUse Cheese Sausases-Cream-ed Pota-
toes

Mustard Pickles
Graham Iffufflns Coffee

Whey Honey,
Third Ceurae Admiration.

Cottase Cheese Salad
Wafers

Whey Punch.
Fourth Course Devotion.

Cottaca Cheese Tart
Mints.

Five women demonstrators started
the campaign In Cleveland. O, a few
days lster. The others will go to other
big cities, small towns snd rural corn--
munltles. Women will be taught how
to uims cuiigc came, lis iooa value
and how to use It. Regular home
demonstrators and county agents of
the states' relation service will help
the cottage cheese force snd experts
from the bureau of markets will en-
courage and assist food dealers to
make cottage cheese one of their
regular staples. Itepresentatlves ef
the state extension forces also will
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help. Meanwhile the commercial
dairying experts of the department
are working with the big creameries
to turn their skim milk Into this prod-
uct to meet the big demsnd certain to
develop.

Here la bow to make some of the
new cottage cheese dishes:

Cottage Cheese Sausage.
1 cupful cottase H teupoonful pow.

cheese dered ease
1 cupful dry bread ttteaepoon-crumbs- ,

or U cup- - ful thyme
ful cold cooked 1 teaspoonful salt
rice and H cupful K teaspoonful pep-bre-

crumbs per
U eupful peanut hi teaspoonful soda

butter er more
cupful chopped 1 tablespoonful of

peanut meats chopped onion
Mix all dry Ingredients thoroughly

with bread crumbs. Blend peanut
butter and onion with the cheese, and
mix them with the bread crumbs,
form Into list cakes, dust with bread
crumbs or cornmeal, and fry a delicate
brown In a little fat In a hot frying
pan.

Cottage Cheese Tart.
1 cupfuls of cot- - 2 teaspoonfuls lemon

tare cheese juice
Whites of I ef(Few sratinrs of lent- -

beaten stiff on rind
cupful of heavy t to I tablespoonfuls

cream, whipped sweet milk
3 cupful sucar

Soften the cheese with the milk. Add
part of the whipped cream, and the
flavoring, which should be very deli-
cate. Fold In last the beaten egg
whites. Heap lightly Into ready
cooked, delicately browned pastry
cases, made by baking pie crust In
muffin tins or on the bottom of In-

verted pie tins. Garnish the top of
the tart with the rest of the whipped
cream, and with fresh or canned fruit
If desired. This makes a large one-cru- st

pie or tart.
Conservation Crust.

cupful cornmeal. teaspoonful bak--
cornflour or other Ins powder
substitute J tablespoonfuls ef

K cupful ef wheat shortening
flour Cold water ta mix

1 teaspoonful sslt (About M cupful)
Sift together the dry Ingredients, cut

In the shortening, blending It thor-
oughly with the dry materials. Mix
with very cold water to a rather stiff
dough. Roll ss thin as can be handled.
Line two pie tins and use the trim-
mings to cross-ba- r the tops if desired.
This crust may be baked before the
pie, if the nature of the filling makes
It desirable.

Cottage Cheese Salad.
Cottage cheese lends itself especial-

ly well to salads. If enough Is ased,
the salad may serve ss the msln dish
'of tbe meal. French, mayonnaise and
boiled dressing all go well with cheese
salad.
Cottage Cheese and Peanut Butter

8oup.
S cupfuls milk 1 tablespoonful but--
t tablespoonfuls of ter

flour 1 cupful of cottage
s tablespoonfuls pea-- cheese

nut butter 14 teaspoonful soda
Few drops of onion or more

juice Cayenne pepper
Bit or bay leaf and 1 teaspoonful salt

ground sage
Heat the milk with the bay leaf,

salt, pepper and onion Juice In a double
boiler. Soften the butter and blend
with It the flour. Pour hot milk grad-
ually on this paste and beat until
smooth. Bring to a boll and cook over
hot water for ten minutes, then cool
slightly. Blend cottage cheese, soda
snd peanut butter, softening with a
little of the warm sauce to a smooth
thick cream. Add the cream to the
sauce snd reheat carefully. Avoid
boiling the sauce, for this will tough
en the cheese. Serve with croutons.

From Cottage Chases t, Loa'j
Pie; 4, Sausage,
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